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Office  of  Information 


USDA  PHOTOGRAPHS  s  howing  activities  of  a  turkey  processing  plant  and  a 
Federal  inspector  of  the  poultry  inspection  service  of  the  Agricultural 
Marketing  Service   examining  turkeys   for  wholesomeness , 


PHOTO  SERIES  5  October  1956 


1-6526-W--A  flock  of  Bronze  turkeys  on  a  Minnesota        2-N- 18849--Slaughtering  Beltsville  White  turkeys, 
farm. 


3-8875--Turkeys  coming  out   of  automatic  picker.         4-N-  18854- - A   f or eman  checks   the  efficiency  of 

pinfeather  removal. 


USDA  photo  service  to  Farm  Magazine  and  Newspaper  Editors.  Glossy  prints 
(8  X  10)  of  any  of  these  photographs  may  be  obtained  by  writing  direct  to 
Charles  T.  Myers,  Jr.,  Division  of  Photography,  Office  of  Information,  USDA 
Washington  25,  D.  C.  Please  mention  negative  number  of  photograph  when 
requesting  prints. 
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13-N- 18886- - The  turkeys  are  individually  wrapped         1 4-N-  18870- - Ai r   is   removed    from   the  moisture 
in  a  moi s ture- vapor- p roo f  transparent  vapor-proof  transparent  bags, 

plastic  film. 


16-N- 18890- -He re  the  wrapped  turkeys  are  placed  on 
racks   for  quick  freezing. 


17-77929-B--Roast  turkey,   the  final  product. 


